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1.  The regulation should include:

a.  a statement to identify the basic elements of the HACCP system;

b.  a provision requiring ready availability of monitoring records
relating to critical control points and other appropriate information for
review by regulatory inspection personnel.

2.  Details of the mechanism of applying the HACCP system should be
the prerogative of industry.

3.  Regulatory authorities should have the option to assess the appro-
priateness of selected critical control points, the adequacy of the moni-
toring procedures and the actions taken when monitoring results indicate
the need for corrective action.

4.  Regulatory inspection personnel should be trained in the elements
of the HACCP system so that their activities focus on the review of
monitoring records as the primary basis for assessing the adequacy of food
processor's control programs.

5.  The HACCP system should likewise be applied at points in the food
chain other than the processing level, i.e., in production, storage, trans-
port, retail sales, and at food service establishments.

PLANS OF ACTION FOR IMPLEMENTATION

OF THE HACCP SYSTEM AND OF MICROBIOLOGICAL CRITERIA

(CHAPTER 11)

Implementation of the HACCP system and development and imple-
mentation of microbiological criteria for foods and food ingredients should
be in accordance with the plans of action proposed in Chapter 11 of this
report.